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About RUAS Experience Education
Like Never Before:

What Makes Us Unique?

Ramaiah Group of Institutions has over 63 years of legacy of nurturing talents in the 
field of education and healthcare. Ramaiah University of Applied Sciences (RUAS), 
established in 2013, is built on the expertise of imparting quality higher education. 
The University outcome based student-centric higher education and preparing 
students to meet future challenges through experiential learning with industry 4.0 
infrastructure. Its technological campus is at Peenya, a stronghold of over 5000 
SMEs. The focus is on preparing the students to excel in their field and become 
industry-ready.

• Applied Learning in World Class Facilities

• Interdisciplinary Approach

• Internship, Training & Placement Support

• Start-Up Support from Technology Development Fund (On Campus)

• Soft Skills Training & Research Orientation Programs

• Study Abroad with our Partner Universities

• Outcome-Driven Teaching and Project-Based Learning

• Techno Center to facilitate Industry Oriented Research

• National and International Placements

• Ramaiah Technology Business Incubation center on the campus

• Simulated Learning in World Class Skills Training Center

• DSIR SIRO recognition for competitive research

• Outreach and extensive activities for holistic learning

• Scholarships for meritorious students
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• Advanced Learning Centre

• Technology-enabled learning spaces

• Ramaiah Memorial Hospital

• NABL accredited Laboratories

• Techno Centres
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•Incubation Centre

For the
‘Innovator’ 
in you

 
For the 
‘Creative’ 
in you

Life at 
Ramaiah!
Life at Ramaiah is a dynamic 
journey filled with unparalleled 
personal and academic growth 
opportunities. With a diverse and 
vibrant campus community, 
there's a wealth of cultural, 
sports, and extracurricular 
activities to engage in, ensuring 
a well-rounded experience.

For the
‘Sports 
Enthusiast’ 
in you

• Cultural activities

• The Literary committee

• The Arts club

• Recreational facilities

200 metres running tracks

Prepared Football ground

Prepared ground for volleyball, throw 

ball & handball

Multipurpose ground with pavilion For 

Cricket, Football, Volleyball, Field 

Hockey 

Basketball Court

Gymnasium

Yoga centre



The inception of the Faculty of Hospitality Management and Catering Technology (FHMCT) dates back to 
1993, when it was known as the M.S. Ramaiah College of Hotel Management. The course centres on a 
modern technological approach to hotel operations, supported by a robust foundation in management 
concepts.

The BHM Programme at FHMCT is accredited by the National Board of Accreditation (NBA).
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CAREER OPPORTUNITIES

GLOBAL INTERNSHIP & PLACEMENT OPPORTUNITIES

INSPIRING TOMORROW'S CULINARY
& HOSPITALITY INNOVATORS 

Entrepreneur 

Catering Operations

Hotel Operations

The B.Voc in Culinary Operations is an 
undergraduate program emphasising 
practical skills and knowledge in the culinary 
field.

FHMCT, RUAS, in collaboration with industry 
partner Scheveren Cleanfix Academy (P) Ltd. 
Presents a unique program: the 11-month 
“Post Graduate Diploma in Facility 
Management”.

3-Year Bachelor of Vocational Degree
(B.Voc in Culinary Operations)

Post Graduate Diploma in Facility
Management (PGDFM)

Additional programs provided by FHMCT

FACILITIES
ICT Labs

Quantity Skills Kitchen

Basic Skills Kitchen

Advanced Skills Kitchen

Bakery and Confectionary

Studio Kitchen

Training Restaurants

Front Office Labs

Housekeeping Labs

Model Guestrooms

APPROVED BY
Bar Council

of India
National Board
of Accreditation

Laundry and Linen Rooms

Computer laboratories 

Classrooms equipped with 
audio-visual aids 

A well-stocked library 

Cruise Lines Industry

Facility Management (IT

Industries, Malls, Hospitals etc.)

Retail and Service Industry

Restaurant and Bar
Operations

Airline Industry

Event Management


